FROZEN FOODS 


Daily Convention Schedule 


National Association Of Frozen Food Packers 


Conrad Hilton Hotel 
Chicago, March 1-6, 1958 


SATURDAY, MARCH 1 


10 a.m.-12 noon—Meeting All-Industry Task Force to Im- 
prove Frozen Food Handling 


2-5 p.m.—Meeting Scientific Research Committee 


2-5 p.m.—Jiont Meeting Traffic Committee & Transportation 
Equipment Committee. 


6:30 p.m.—Banquet of the Distinguished Order of Zerocrats 
(for members only) 


SUNDAY, MARCH 2 


9 a.m.-12 noon—Joint Meeting Traffic Committee and Trans- 
portation Equipment Committee 


9:30 a.m.-12 noon—Meeting Fruit and Vegetable Committee 


12 noon—Formal Opening of Exposition of Supplies and 
Services in Exhibit Hall 


12:30 p.m.—Luncheon and Executive Session of Board of 
Directors 


2-5 p.m.—Joint Meeting Traffic Committee and Transporta- 
tion Equipment Committee 


2 p.m.—‘What Industry Wants in USDA Grade Standards” 
Fruit and Vegetable Committee and interested members 
meeting with USDA Officials 


 p.m.—Formal Opening of Prepared Frozen Foods Displays 
—5th Floor 


4 p.m.—President’s Reception and Cocktail Party 


MONDAY, MARCH 3 
MANAGEMENT DAY 


<:45 a.m.—Transportation Problems—Rail and Truck Repre- 
sentatives Meeting with Shipper Represenatives 


‘;45 a.m.—Frozen Foods Industry and Public Health Stand- 
ards—Debate of a Packer Representative, a Retail Store 
Representative, and a Public Health Official 


THE CANNING TRADE February 24, 1958 
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President NAFFP 


10:30 a.m.—General Session 
Address: “Three Imperatives for Tomorrow”—Louis P. 
Shannon, E. I. duPont de Nemours & Co. 
Address: “America’s Container Future”—J. Roger Deas, 
American Can Co. 


12 noon—Exposition of Supplies and Services 
12 noon—Prepared Frozen Food Displays 


12:30 p.m.—All-Industry Luncheon 
Address: “The Collapse of Time”’—Joseph B. Powell, 
Office of the Secretary of Defense 


2-4 p.m.—Meeting Warehousing Committee 


3 p.m.—‘What Management Needs to Know about Bacterial 
Counts”—Dr, Gail M. Dack 
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TUESDAY, MARCH 4 


MARKETING DAY 


8:45 a.m.—‘How Can we Eliminate Frozen Food Abuse?”— 
Meeting All-Industry Task Force 


8:45 a.m.—Problems and Progress in Rail Transportation— 
Representatives of Nation’s Railroads and Carlines 
Meeting with Traffic and Transportation Equipment 
Committees 


10:30 a.m.—General Session 
“Significant Trends in Distribution”’—Panel of Chain 
Store Officials and Marketing Experts 


12 noon—Exposition of Supplies and Services 
12 noon—Prepared Frozen Food Displays 


2 p.m.—Solving our Warehousing Problems—Refrigerated 
Warehouse Representatives Meeting with Warehousing 
Committee and interested members 


2:30 p.m.—What Government Agencies Want When They 
Buy Frozen Foods—Procurement Officials of Millitary 
Subsistence Supply Agency and Veterans Administra- 
tion Meeting with Fruit and Vegetable Committee and 
interested members 


7 p.m.—Grand Banquet 


WEDNESDAY, MARCH 5 


PRODUCTION DAY 


8:45 a.m.—New Horizons in Plant Equipment—Round Table 
Session with Representatives of Frozen Food Packers, 
Equipment Suppliers, and Regulatory Agencies 


8:45 a.m.—Problems and Progress in Truck Transportation 
—Representatives of Nation’s Trucking Industry Meet- 
ing with Traffic and Transportation Equipment 
Committees 


10:30 a.m.—General Session 
Address: ‘“Mechanization for Marketing’”—Booz, Allen 
& Hamilton, Business Analysts, featuring T. W. Snead 


12 noon—Exposition of Supplies and Services 
12 noon—Prepared Frozen Food Displays 


12:30 p.m.—Membership Luncheon and Annual Meeting 
Address: “Your Life Expectancy in the Frozen Food 
Business’—F rank Stewart, “Time” Magazine 


2-4 p.m.—Meeting Container Simplification Committee 


THURSDAY, MARCH 6 
7:30 a.m.—Breakfast Meeting, Board of Directors 


Exhibitors At The Frozen Food Convention 


Booth 
Cockran Continental Container Corp. ..........cccscesseeeseees 196-205 
Cyclomatic Freezing Systems, Inc, .........csccecseseseeseeseees 187 
Ekco-Alecoa Containers, Inc. 149-158 
Electric Sorting Machine Co. 203 
201 
Food Machinery & Chemical Corp. ...........ccssscsssessesssseseeees 101 
Freezer Box Division, Annapolis Yacht Yard................. 192 
157 
Frozen Food Age 155 


6 


Booth 
197-8 
Kaiser Aluminum & Chemical Sales ...........ccesssesseeseeeeee 167-8-9 
Marathon Division, American Can Co...........:.ccssceeseeeee 193-195 
114 
188 
Needham Manufacturing Co. 152 
The Pacific Lumber Co. .............. 151 
Package Machinery Co. ............ 165 
Pittsburgh Corning Corp. 170) 
Recony Sales & Engineering Corp. ..........sccsscccgsesssesseesseees 189 
Reynolds Metals Co. 08-1) 
Edwin J. Schoettle Co., Inc 15) 
Standard Casing Co., Ine. .... 45 
Sutherland Paper Co. ‘ 162-16-. 
Thermo King Corp. 172-3 
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AGRICULTURAL RESEARCH 


Committee Cites Need For 
Expanding Vegetable Research 


The need for more research in the 
field of vegetable crops to help build the 
Nation’s store of necessary fundamental 
knowledge was cited by the U. S. Depart- 
ment of Agriculture’s Vegetable Re- 
search and Marketing Advisory Commit- 
tee at its annual meeting in Washington, 
Feb. 3-6. The importance of this funda- 
mental research for the country’s future 
welfare was emphasized by the com- 
mittee. 


Committee members urged a detailed 
program of specific fundamental studies 
of vegetable crops to underline their as- 
sertion of the general need for greater 
research efforts in this field. For ex- 
ample, in farm research they called for 
strengthened investigations of vegetable 
breeding, nematodes, and pesticide re- 
sidues. 


In vegetable breeding, the need is for . 


expanded genetic, cytogenetic, and ap- 
plied breeding work to develop disease— 
and insect-resistant varieties of sweet- 
potatoes, carrots, beans and peas, lettuce, 
- cabbage, spinach, tomatoes, and musk- 
melons, the committee said. This work 
should also lead to varieties adaptable to 
mechanized production and handling and 
prossessing better qualities for process- 
ing and use. 


The aim of the nematode studies 


would be to understand nematodes as 
primary invaders in bacterial and 
fungus-disease complexes, to develop 


efficient use of nematocides, and to de- 
velop nematode resistance in vegetable 


varieties. 


In regard to the pesticide-residue in- 
vestigations, the committee noted that 
lack of information about residues in or 
on vegetables is still a serious obstacle 
to the best use of pesticides in protecting 
crops from insect attack. 


The committee gave top priority in the 
field of utilization research to a expanded 
fundamental chemical studies of vege- 
tables. Information is needed, in the 
committee’s opinion, on the constituents 
of first importance to processing quality, 
on the chemical changes involved in the 
loss of quality and nutritive value during 
and after processing, and on enzymes and 
enzyme systems that affect processing 
quality. 


Top needs in home economics research, 
according to the committee, are for fur- 
ther work on USDA’s food composition 
tables, which list the nutritive compo- 
nents of foods, and for new research to 
determine the content of selected vita- 
mins in fresh vegetables as served and 
eaten in homes and in the school-lunch 
program. 


Further studies of the postharvest 
physiology of vegetables is the top need 
in vegetable-marketing research, the 
committee said. Expanded work on 
russett spot of lettuce, storage specking 


of cabbage, and chilling injury of sweet- 
potatoes, honeydew melons, peppers, cu- 
cumbers, and squash was urged by com- 
mittee members as part of these investi- 
gations. 


Also important in the area of market- 
ing research, the committee said, is a 
new study of retail handling and mer- 
chandising of tomatoes to cut costs and 
furnish better market tomatoes. 


Established under the Research and 
Marketing Act of 1946, the committee is 
composed of outstanding authorities on 
vegetables. Its detailed recommendations 
for vegetable research to be undertaken 
by USDA will be submitted formally to 
the Department within the next few 
weeks. Copies of this report will be a- 
valiable from the committee’s executive 
secretary, Dr. Roy Magruder, Office of 
the Administrator, Agricultural Re- 
search Service, U. S. Department of 
Agriculture, Washington 25, D. C. 


Acting chairman Russell H. Winters, 
National Can Corporation, Chicago, was 
elected chairman at the conclusion of the 
meeting. E. O. Williams, county agricul- 
tural agent, Toledo, Ohio, was named 
vice-chairman. 


Other committee members who at- 
tended were: Morton Adams, Alton Can- 
ning Company, Inc., Alton, N. Y.; Mrs. 
Katharine M. Alderman, consumer re- 
presentative, St. Paul, Minn.; Arthur L. 
Andersen, bean grower, Ault, Colo.; 
Andrew A. D’Arrigo, D’Arrigo Brothers 
of California, San Jose, Calif.; J. F. 
Dezauche, Dezauche & Sons, Inc., Opel- 
ousas, La.; S. Atwood McKeehan, bean 
producer, Meridian, Calif.; Merlin 
Schatz, M. E. Carter & Company, Mem- 
phis, Tenn.; F. M. Smith, Stayton Can- 
ning Company, Stayton, Ore.; Sam Tay- 
loe, general manager, Rio Farms, Inc., 
Edcouch, Tex.; and George H. Wedg- 
worth, Wedgworth Produce, Inc., Belle 
Glade, Fla. 


Canners field men in attendance at the RAW PRODUCTS 
CONFERENCE held in late January on the Agricultural Cam- 
pus of the UNIVERSITY of WISCONSIN, view a BEET experi- 
ment in one of the greenhouses donated to the school. Sponsored 
by the WISCONSIN CANNERS ASSOCIATION, this year’s 
conference attracted 240 canners field men. A special session on 
beets and carrots was held on the day preceding the Raw Pro- 


ducts Conference. 
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Illinois Canners Association at its An- 
nual Business Meeting in Chicago re- 
cently, elected W. R. Benner, Streator 
Canning Company, Streator, President; 
Robert Truitt, Princeville Canning Com- 
pany, Princeville, Vice-President; and re- 
elected W. D. Jones of Streator, Secre- 
tary-Treasurer. Directors elected are: 
Mr. Benner; Armand Bonvallet, P. A. 
Bonvallet’s Sons, Inc.; Horace Larkin, 
Rochelle Asparagus Company; Vernon 
Otto, Green Giant Company; L. Ratzes- 
berger, Jr., Illinois Canning Company; 
H. W. Souther, Libby, McNeill & Libby; 
and Charles L. Suppiger, Brooks Foods, 
Inc. 


The Fall Meeting of the Association is 
scheduled for Thursday, November 6, at 
the LaSalle Hotel, Chicago. Secretary 
Don Jones recommends that reservations 
be made just as soon as your require- 
ments are determined. 


Morton Salt Appointments—R. A. 
Simpson, previously assistant industrial 
sales manager, has been promoted to 
general industrial sales manager. H. G. 
Wilke has been named administrative 
assistant to the industrial sales manager. 
John M. Page, has been made manager of 
the Technical Service Department. James 
D. MacGillivray is the new manager of 
the High Grades Department. A. J. 
Wood is the new manager of the Sci- 
entific Dispensing Company Division. 
Allan C. Dewey has been made manager 
of the Commercial Evaporated and Rock 
Salt Department. 


Nutrition Foundation—H. J. Heinz II, 
president of the H. J. Heinz Company of 
Pittsburgh has been elected President 
of the Nutrition Foundation. 

The Nutirtion Foundation is a non- 
profit research organization, industry 
financed, and operated in the public in- 
terest. Supporting basic research and 
education in the science of nutrition, the 
Foundation will announce later details of 
grants to medical and graduate schools 
in the United States, Canada and Central 
America. More than a million dollars 
will be distributed in support of research 
and education during the year. 

Mr. Heinz, who succeeds John Holmes, 
President, Swift & Co., in the Nutrition 
Foundation post, has been president of 
the H. J. Heinz Company since 1941, and 
is the third generation of his family to 
head the world-famous food processing 
firm. 


Ac’cent - International — William L. 
King has been appointed product man- 
ager of Ac’cent brand pure monosodium 
glutamate, according to announcement 
by George B. Hamilton, vice-president 
of the International Minerals & Chem- 
ical, the parent firm, and head of the 
Ac’cent Division. Mr. King is the first 
product manager to be appointed under 
the streamlined marketing structure re- 
cently announced by the company. The 
marketing plan, which was set up to 
facilitate expansion in the food industry, 
places each of the firm’s new products 
under the direction of a product manager 
when the item has passed from the de- 
velopmental to the marketing stage. 


Can prices are due to advance 2.3 per- 
cent on March 10. This will be the first 
increase since May 1 last year when 
prices went up about 4 percent after a 
boost in the prices of tin plate by the 
steel makers of 41% percent. 


Hoffmann-LaRoche Inc.—Paul J. Car- 
dinal, who has been vice-president of the 
Vitamin Division for the past 10 years, 
has been promoted to vice-president in 
charge of industrial relations. Robert W. 
Smith has moved up from sales manager 
to general manager of the Vitamin Divi- 
sion. The promotions are part of a re- 
alignment of the executive personnel 
recently approved by the Roche Board 
of Directors. 


Girdler Corporation—John E. Slaugh- 
ter has been appointed president of the 
new Girdler Process Equipment Divi- 
sion of the National Cylinder Gas Com- 
pany. Lyman L. Dawson has been named 
vice-president. The division has been set 
up to supply automatic continuous proc- 
essing equipment to the food, plastics, 
chemical, rubber, textile, and other in- 
dustries. Activities of the division in- 
cludes production of votator and ther- 
mex equipment. Votator heat exchange 
equipment is used in the continuous proc- 
essing of a wide variety of viscous ma- 
terials in the food, chemical, and other 
fields. Thermex high frequency dielec- 
tric heating equipment is used in the 
electronic bonding and curing of ply- 
wood, plastics, synthetic rubber, and 
other products. 
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KRAUT KLASS—Members of the National Food Brokers 
Association, attending their annual convention in Chicago, had 
a chance to learn about new kraut grades in a special demon- 
stration sponsored by the National Kraut Packers Association. 
Here, Dr. Carl A. Pederson, of the New York State Agricultural 
Experimental Station, Geneva, N. Y., who guided the NKPA 
research team in setting up the new standards of Fancy, Extra 
Standard and Standard, points out the salient features of top 
quality kraut to: left to right, Harry Warnock, W. T. Hatcher, 
and Frank Wood, all of Kansas City, Mo. 
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The Food Processors Workshop sched- 
uled to be held at the University of 
Maryland, College part, February 19 to 
21, was postponed to a date to be deter- 
mined later, because of the heavy snow 
storm that paralyzed traffic along the 
Eastern Seaboard on those dates. 


Wear-Ever Aluminum, Inc. will become 
the new corporate name of the Aluminum 
Cooking Utensil Company, wholly owned 
subsidiary of the Aluminum Company of 
America, with headquarters at New 
Kensington, Pennsylvania. The change 
will become effective April 1. The Wear- 
Ever trade name, adopted and advertised 
continuously since its selection in 1903, 
has become synonymous with the Alumi- 
num Cooking Utensil Company and its 
products, and the adoption of the new 
name will eliminate duplication and con- 
fusion and capitalize on the wide spread 
recognition of the Wear-Ever brand 
name, the company believes. 


OREGON STATE OFFERS 
COURSE IN STATISTICAL 
QUALITY CONTROL 


In keeping with this trend in the food 
field a Statistical Qualiy Control 5-day 
short course will be offered by the De- 
partment of Food and Dairy Technology 
of Oregon State College, Corvallis, Ore- 
gon. The course is designed as a work- 
shop where the actual techniques of 
quality control will be carefully and 
fully explained. Highly trained profes- 
sional teachers will guide students 
through practical problems common to 
most food plants. The course is designed 
for production and quality control men 
engaged in responsible work in the food 
industry. A college degree, or its equiva- 
lent in experience, is highly desirable, 
however, no previous training is neces- 
sary, as the short course is a beginning 
course in statistical quality control. En- 
rollment will be limited to 25 students. 
Registration fee is $25 for the 5-day 
caurse. Pre-registration is required. 


Dates and full information may be ob- 
tained from Short Course Chairman 
James H. Dietz, Department of Food & 
Dairy Technology, Oregon State College, 
Corvallis. 


Three Greenhouses costing about $39,- 
000 were formally presented to the Uni- 
versity of Wisconsin last week in Madi- 
son by beet and carrot canners and 
growers and their allied industries 
through the Wisconsin Canners Associa- 
tion. Shown above with a replica of the 
plaque which will appear on one of the 
greenhouses are, left to right, K. S. 
Kneiske, vice-president, Wisconsin Can- 
ners Association of Mammoth Springs 
Canning Co., Sussex; Prof. Warren 
Gabelman, University of Wisconsin De- 
partment of Horticulture, and Prof. 
Nobel Clark, associate director of the U. 
W. Agricultural Experiment Station. 


HANDLING SUGAR IN BULK 


J. F. Bertuccio of the J. C. Corrigan 
Company, Inc., Boston, Massachusetts, 
speaking at the annual convention of the 
National Preservers Association on Jan- 
uary 21, stressed the cost advantages of 
handling dry, granulated sugar in bulk. 
“This should be a must for any company 
that is a large user of dry sugar,” he 
said. “We know of one particular instal- 
lation that was paid for in 14 months. 
Most of them are amortized within three 


years, and many financed by the refin- 
ery.” He warned, however, that when 
and if it is decided to convert to the han- 
dling of sugar in bulk, there are many 
factors that should be given serious con- 
sideration. Some problems are often 
overlooked, he said. 

The Corrigan Company are specialists 
in materials handling and have super- 
vised a number of dry bulk sugar instal- 
lations. 

To those considering converting to 
bulk sugar handling, he recommended: 
1— Have a thorough and intelligent sur- 
vey cf the plant made by an experienced 
and dependable company. This survey, 
he said, should outline and enumerate the 
principle steps necessary — receiving, 
storage, equipment necessary to recircu- 
late the sugar in storage to keep it free- 
flowing, equipment necessary in moving 
from the storage to the process room, 
and control of the bulk sugar in the 
actual process. 2—He reminded his audi- 
ence of the necessity of adequate protec- 
tion while in storage. 3—Be sure of get- 
ting the maximum possibility in labor 
savings through automation. 4—Incor- 
porate flexibility of design to give best 
operating condition for process. 5—Pro- 
vide for a minimum of maintenance 
costs. 6—Consider a guarantee of per- 
formance. 7—Be sure the equipment is 
designed for the type of sugar used. And 
lastly, the effect of plant location in using 
bulk sugar are sometimes overlooked. 
Mr. Bertuccio completed his address with 
a summary of the advantages of: a 
mechanical system. 


Crown Cork & Seal Company—S. V. 
Tuttas, director of sales, Crown Cork & 
Seal Company, since January 1957, has 
been elected a vice-president and will 
make his headquarters in Philadelphia. 


Reynolds Metals Company—Frederick 
H. Fleischman, for 13 years associated 
with the Seabrook Farms Company, Sea- 
brook, New Jersey, has joined Reynolds 
as manager of canned and frozen food 
markets for the packaging division, suc- 
ceeding Stephen H. Garnett, who has 
been named manager of Beverage and 
Confectionary markets. 


Freddy the Freezer practices mind reading 


Freddy protected natural 


Freddy visits his favorite food 
market and tunes in Mrs. Con- 
sumer’s vibrations. 
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Wow! She picked 
up my package aN Y 
of frozen fruit. 


on the label. I'll buy it. 


What's she thinking? 
| 


This is nice. It has natural color 7 
... and the flavor’s always good. 
Oh, here’s that vitamin C notice 


color and flavor of his fruit 
with Roche vitamin C, and 
said so on his label. Result: 
happy sales, happy broker, 
happy store, happy customer, 
happy Freddy. grt 


Be happy, too. Use Roche® 
vitamin C. 


VITAMIN DIVISION 


HOFFMANN-LA ROCHE INC. 
NUTLEY 10, N. J. 
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SALES & PROMOTION 


This pert young miss is showing the products that can be 
promoted with Macaroni, Noodles and Spaghetti for greater 


profits during the Lenten season. 


MULTIPLE PACKAGING 
BOOKLET 


The story of multiple packaging, its 
advantages to the packer, retailer and 
consumer and its vital role in today’s 
merchandising picture are outlined in a 
free booklet called, “Off to the Races with 
Multi-Pack,” being made available by the 
Gair Boxboard and Folding Carton Divi- 
sion of Continental Can Company. 

The illustrated booklet, divided unique- 
ly into two fact-packed sections, also con- 
tains information on Ccntinental’s hand- 
loaded “Can-Trak”’, machine-loaded “Jak- 
Et-Pak” and soft drink carry cartons, 
rounded cut with sales success stories of 
a wide range of products offered through 
multi-packs. The booklet may be ob- 
tained by writing Multi-Pack Booklet, 
Boxboard and Folding Carton Division, 
Continental Can Company, 530 Fifth 
Avenue, New York 36, New York. 


FOR SOARING 
PROFITS 


FEATURE 


Tie in your Canned and Frozen Lenten 
products with Spanish Green Olives says 
pretty Miss Jean Gorden. 


10 


Fall River Canning Company, Fall 
River, Wisconsin, has appointed the fol- 
lowing brokers to represent them in their 
respective markets; Ben C. Ames Com- 
pany, Little Rock, Arkansas; Vernon W. 
Copeland Company, Evansville, Indiana; 
and The John Davis Company, Birming- 
ham, Alabama. 


OFF Car ~ 


With both the size and number of 
American families increasing every year, 
new “Family Size” (20-0z.) DEL 
MONTE Catsup has been introduced to 
meet this growing demand. 

A feature of the new package is the 
handy, new twist-off cap. A quarter-turn 
either way gives customers new opening 
and resealing convenience, because the 
cap is never too tight, never too loose. 
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STRAWBERRY 
RESERVES 


Designed both for the convenience of 
quantity users and for its reuse value in 
the home is this new 4-lb. refrigerator 
jar in which Baumer Foods, Inc., of New 
Orleans, La., is distributing a full line 
of its Crystal Brand preserves and jel- 
lies. Sales appeal as well as consumer 
convenience is a feature of the package. 
Uncluttered spot label with vignette in 
full color attracts shoppers’ eyes while 
permi:ting full inspection of product. 
When empty, jar is a handy storage con- 
tainer for many fcod items. Refrigera- 
tor jar is manufactured by Owens-llli- 
nois, closure by White Cap and labels by 
U. S. Printing & Lithographing Co. 


The annual meeting of the California 


‘Canning Pear Association will be held 


in Governor’s Hall on the State Fair 
grounds, Sacramento, Calif., Thursday, 
March 6. This organization is headed 
by Ruel R. Stickney, president. 
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NEW YORK MARKET 


Standard Tomatoes Up—Beans Moving In 

Better Volume — Corn Prices Expected To 

Stiffen — Increased Movement In Peas — 

Citrus Firm — Some Eastern Fruits Picking 

Up—West Coast Fruits Holding Their Own 

— Sardines Active — Salmon Continues 
Strong. 


By “New York Stater™ 


New York, N. Y., Feb. 21, 1958 


THE SITUATION — Stirred by the 
sharp run-up in canned tomato prices 
and an evident expanding consumer call 
for canned vegetables as shortages of 
fresh vegetables grow and prices ‘soar, 
chains and wholesalers are taking a new 
look at the supply-demand picture in 
canned vegetables, and broadening their 
buying operations—not so much as a 
hedge against higher prices, but as an 
insurance against out-of-stock conditions 
toward the close of the current market- 
ing year. 


THE OUTLOOK — Inventory policies 
of major distributors are getting an 
overhauling to cope with current condi- 
tions in canned foods. Where it is evi- 
dent that a supply pinch may be looked 
for before 1958 packs go into the cans, 
distributors are now showing more of an 
inclination to make forward committ- 
ments, or to take additional stocks into 
their warehouses at this time. This de- 
velopment is expected to strengthen the 
entire fabric of canned food prices, and 
stimulate price recovery in some items 
which have been under pressure for 
many months back. 


TOMATOES — The sharp advance in 
standard 308s in the tri-states, which 
has carried the market up to $1.75, took 
iany buyers by surprise and effectively 
dissipated the feeling in some quarters 
‘hat reported fairly large accumulations 
in speculative hands would tend to brake 
‘ny advance in the general market. It 
ow appears that the rumors of specula- 
‘ive accumulation were grossly exag- 
zerated, although it is reliably reported 
‘hat some of the larger distributors have 
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taken fairly substantial blocks off the 
market since the turn of the year. This, 
however, was not speculative accumula- 
tion, but rather far-sighted buying. 
Prices for other sizes of tomatoes in the 
Tri-States have not moved up in pro- 
portion to the hike on 303s, but are 
steadily hardening. Standard 1s are 
not available under $1.15, and canners 
are unwilling to consider business on 
2%s below $2.25. On 10s, however, 
stocks still can be had at $7.50. Standard 
tomatoes in the midwest are also streng- 
thening, with 1s ranging $1.10-$1.15, 
303s being held at $1.60, 24%s at $2.40, 
and 10s at $8.00, all f.o.b. canneries. 
California canners are also showing 
stronger price ideas, standard 303s being 
generally held at $1.45. 


BEANS—Buyers are taking green and 
wax beans in better volume, and the 
market is developing new strength. The 
latest freeze has knocked off new plant- 
ings and the supply of winter beans, 
both for canning and freezing and for 
the fresh market, is sharply lower. 


CORN—Some new buying has de- 
veloped in corn, as the trade expects to 
see this market stiffening in price before 
the new packing season rolls around. 
Standard 303s are well held at a range 
of $1.05 to $1.10, with more sellers favor- 


‘ing the latter figure. Extra standards 


command $1.10 to $1.15, and the market 
for fancy holds at $1.25-$1.35 in the 
East. Distributor stocks of canned corn 
as of Jan. 1, at 3,845,000 cases, were 
somewhat below the 3,957,000 cases held 
by distributors a year earlier. Indicating 
a better statistical position, canner hold- 
ings at the start of the year were re- 
ported at 27,160,00 cases, only slightly 
above the 26,670,000 cases reported by 
packers as of Jan. 1, 1957. 


PEAS—With movement at retail on 
the increase, buyers are showing more 
inclination to make additional bookings 
on peas for prompt and nearby shipment. 
Standard ungraded 303s are still held at 
a range of $1.05 to $1.10 at eastern can- 
neries, but the market for fancy sieves 
is showing signs of firming up. 


CITRUS—Despite the continued vul- 
nerability of Florida citrus to the unsea- 
sonable weather, distributros have been 
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opearting only moderately in canned 
citrus here during the past week. While 
the market continues firm at the canner 
level, no further general price advances 
have developed. 


EASTERN FRUITS—A little pick-up 
in demand for red sour pitted cherries is 
reported, with the market on 303s being 
quoted at $1.85 and up, as to seller... 
Apple sauce has also come in for a 
slightly better call, but volume has not 
developed to the extent where any per- 
ceptible strengthening of prices is in 
evidence. 


OTHER FRUITS—Coast reports note 
a firming-up in the market for fruits- 
for-salad, with canners now holding 
fancy 2%s at a range of $4.65-$4.75, 
f.o.b. . .. Movement in peaches continues 
along routine lines, with the market gen- 
erally unchanged . . . ‘Cots, Royal Anne 
cherries, and pears are generally un- 
changed, with little activity reported in 
spot quarters. More interest is develop- 
ing in 10s, however. 


SARDINES — Canners are getting 
more inquiry for Maine sardines for im- 
mediate delivery, and the market Down 
East is generally held at a range of $6.75 
to $7.10 per case for quarter keyless oils. 
California canners are offering 1s ovals 
in a limited way at $10 per case. 


SALMON—No basic market changes 
are reported in salmon this week, and 
the market on the Coast continues in 
strong position, particularly on the top 
grades. Supplies of fancy reds which 
have come to light since the turn of the 
year are smaller than had been antici- 
pated. 


TUNA — Distributors generally have 
accumulated fair stocks of tuna for 
Lenten requirements, with additional 
new buying continent upon the demand 
at retail. There were no price changes 
reported. 


SHRIMP—Reports from the Gulf note 
a further tightening in supplies of 
shrimp, and the market continues 
strongly held on all sizes. 
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MARKET NEWS 


CHICAGO MARKET 


Weather Cold But Tomatoes Hot—Packers 

Trying To Firm Up Bean Prices—tInterest 

‘Shown In Tomato Products—Cold Weather 

Helping Kraut—Cream Style Corn Shaping 

Up—Citrus Shipments Heavy, Prices Strong 

— Applesauce Looking Up — West Coast 
Fruits Quiet. 


By “Midwest” 


Chicago., Ill., Feb. 20, 1958 


THE SITUATION—The weather may 
have been unusually cold this week but 
the tomato market got hot and stayed 
that way easily forging to the front as 
the highlight of the week. Sales were 
heavy while the unsold stocks were avai- 
lable and prices moved up fast although 
action simmered down in a hurry due to 
lack of offerings. Otherwise, there were 
and are a lot of reasons why the trade 
should play hard to get but movement of 
canned foods at the retail level continues 
at an excellent pace and distributors had 
to buy whether they wanted to or not. 
There seems to be enough depressing 
business news in general reaching the 
front pages of local newspapers to shut 
buying off completely but all this has not 
spilled over into the food business as yet. 
There is plenty of pressure to sell all 
down the line and the weak markets far 
outnumber the strong ones but trading 
appears to be perking along at a pretty 
good pace and maybe it will continue 
that way. 

Another freeze announcement from 
Florida did not create the action and 
concern the first one did as such news 
seems to be old stuff these days. Never- 
theless, citrus continues to sell exception- 
ally well with prices very strong. At 
least one major factor in the cocktail 
business announced a price increase ef- 
fective after tax day in California al- 
though such action is not general as yet. 
Otherwise, markets are generally un- 
changed. 


TOMATOS—Activity on tomatos was 
easily the highspot of the week as the 
trend to sudden heavy buying started 
last week carried over into the current 
week. However, continued action was 
curtailed simply because it’s so tough to 
find tomatos of any kind that are avail- 
able for sale. Local canners are either 
very closely sold up or they are easily 
holding back some surplus for more 
money later on although the former 
point of view is probably closer to being 
correct. The trade are further handi- 
capped in their efforts to buy as little or 
nothing is offered from California and 
nothing at all from Texas or Florida 
where freezing weather took care of any 
would be sellers. Prices moved up to 
$1.70 to $1.75 for extra standard 303s 
before they became extinct and to $8.75 
for tens. Standards in any size are not 
offered. 
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BEANS — Skyrocketing prices on the 
fresh market commodity was supposed to 
help push prices on the canned product 
to higher levels but such has not been 
true so far. Canners do have firm ideas 
about green beans but they haven’t had 
much success in translating that confi- 
dence into higher prices. Fancy three 
sieve cuts are generally held at $1.50 for 
303s and $8.75 for tens while standard 
cuts are now at $1.10 and $6.00. Wax 
beans are very weak with every canner 
an anxious one and prices are showing 
the effect. Fancy three cuts are going at 
$1.30 for 303s and $8.00 for tens while 
standards are no better than $1.10 and 
$6.00. 


TOMATO PRODUCTS — Buyers are 
showing much more interest in catsup 
since the recent price break which en- 
abled private label buyers to get more 
in line with prices quoted on the adver- 
tised brands. Fancy grade is now selling 
readily at $1.62% for 14 oz. and $10.00 
to $10.50 for tens which is down consi- 
derably from previous quotations. To- 
mato juice is doing much better and 
prices are holding firm at $1.30 to $1.35 
for fancy 2s and $2.65 to $2.75 for 46 oz. 
Supplies are anything but burdensome 
and these prices could get stronger. 


KRAUT—Real cold weather is helping 
kraut sales which were given an even 
greater shot in the arm with the advent 
or National Kraut and Frankfurter 
Week. The trade here always cooperate 
on this event and a lot of kraut is moved 
into consumption. Prices continue firm 
as even the weak sisters are getting a 
little more confidence. To buy good kraut 
it takes $5.25 a dozen for tens, $1.55 for 
2%s and $1.12% for 303s. 


CORN—Outside of the fact that 303 
tins of cream style corn appear to be 
getting in better shape, the corn market 
is moving sidewise at best. Corn is cheap 
put then so are a lot of other canned 
vegetables and it must take it’s turn in 
the weekly features of bargain prices. 
Fancy grade is listed at $1.20 for both 
whole kernel and cream style with a few 
offerings at $1.15 but if a buyer buys 
such lots as fancy he usually has to keep 
one eye closed when looking at the 
quality. Some canners are trying to get 
$1.25 for cream style but so far that is 
more of a hope than it is a reality. 


CITRUS—More cold and more below 
freezing temperatures continue to plague 
citrus areas in Florida and what all of 
this constant freezing and thawing is 
doing to the Valencia crop of oranges it 
seems uncertain at the moment but it 
certainly isn’t helping. In the meantime, 
canners are selling and shipping on the 
heavy side at prices which are strong. 
No change this week pricewise which 
means orange juice in 46 oz. tins is going 
at $2.60, blended at $2.50 and grapefruit 
juice at $2.35. 


THE CANNING TRADE 


APPLESAUCE — This market moved 
into higher ground recently and has had 
no trouble staying there. Canners in 
New York are asking and getting $1.40 
for fancy 303s and $8.00 for tens while 
Virginia factors are still willing to ac- 
cept $1.35 and $7.75 although Chicago 
buyers will usually pay a little more 
money for New York sauce. Buying has 
been routine only since the price advance 
as the trade bought on the heavy side 
just previous to the increase. 


WEST COAST FRUITS —The mar- 
ket on all fruits coming into this market 
from the West Coast seems to be steady 
and quiet with little to create any con- 
cern or interest beyond that of routine 
buying. Prices are unchanged with the 
exception of the usual odd lots that have 
to be moved quickly and are usually done 
so at slightly less than current asking 
markets. Cocktail may be the one item 
on the way up as one of the major fac- 
tors has already announced a price in- 
crease effective March 3rd. This canner 
has moved prices up to $11.85 for choice 
tens, $3.30 for 2%s and $2.10 for 303s. 
However, the advertised brands have not 
seen fit as yet to push prices up although 
current sales and unsold stocks would 
certainly justify higher selling prices. 


CALIFORNIA MARKET 


Cold Weather Reflected In Firmness In Dry 
Bean Market — Tomatoes Unsettled — As- 
paragus Moving Well—Volume Trading In 
Applesauce, But Prices Dissappointing — 
Fruit Cocktail To Go Up — Citrus Prices 
Stiffening — Salmon Movement Exceptional. 


By “Berkeley” 


Berkeley, Calif., Feb. 20, 1958 


THE SITUATION—Heavy rains con- 
tinue to fall in Northern and Central 
California and precipitation is well above 
normal in these areas at this writing. In 
the southern counties, however, rainfall 
is lagging and crop prospects are less 
promising. Temperatures have been 
above normal in recent weeks and 
growers report that apricots are in 
bloom in some districts. Sales of most 
items in canned fruit and vegetable lists 
are holding up well, with shipments in 
keeping, with many special promotions 
getting under way to further the move- 
ment into consumption. Unsold stocks in 
first hands are larger than desired and 
some canners are considering cutting 
down on their packs this year on impor- 
tant items. 


DRY BEANS — The California dry 
bean market has shown a marked trend 
toward firmness during the week, with 
this reflecting unusually heavy consume: 
demand. The unusually active consume” 
interest reflects the severe’ wintry 
weather being experienced in many parts 
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ot the country and the frost damage to 
green vegetable crops in the Southern 
States. The index number of California 
dry bean prices during the week ad- 
vanced 1.8 points to 199.6, a new high 
since September, 1956 and compared 
with 179.6 a year ago. Small White 
beans, in which canners are especially 
interested, advanced about 40 cents per 
100 pounds, with canners paying up to 
$9.65 for the highest qualities. The re- 
gular run of U. S. No. 1 Small Whites 
is moving at $9.40. Baby Limas are 
quoted largely at $7.10 to $7.15 and No. 
1 Pink beans at $8.85. Many of the 
orders received from canners are for im- 
mediate delivery, suggesting that many 
have comparatively light stocks on hand. 


TOMATOES — The canned tomato 
situation, as far as California is con- 
cerned, is a rather unsettled one at this 
time. Regular pack is enjoying a good 
call, owing to the rather disappointing 
packs made in many important tomato 
districts in other parts of the country 
last season. But it is quite another story 
with most items in the tomato products 
line. These were packed in especially 
large quantities on the West Coast and 
while movement has been fair it has not 
been keeping step with supply. Special 
deals are being made, especially on cat- 
sup, with many of these scarcely reflect- 
ing actual costs. This situation is being 
emphasized at this time when contracts 
are being discussed with growers for the 
1958 acreage. Some canners are offering 
$20.00 a ton for tomatoes for processing, 
while growers are insisting on $22.50. 
Growers hold that the low price will 
mean too small a return to them while 
canners contend that the higher price 
will mean an increased acreage and more 
canned tomatoes than can be moved. 
Canners are willing to pay the higher 
price if acreage and tonnage is held 
down, 


ASPARAGUS—Movement of aspara- 
gus has been on a rather wider scale 
with some canners in recent weeks with 
this attributed to the offerings of new 
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crop in the vegetable market. The first 
of the new crop offered in the fresh 
vegetable market sells at 75 cents to 
$1.00 a pound and for a time stimulates 
the demand for the canned item. A large 
canner has withdrawn quotations on No. 
303 ungraded spears and picnic un- 
graded tips and has other items in the 
list in light supply. Another is sold up 
on Colossal, Green tipped and White, in 
the No. 2 size, as well as Colossal Tips, 
Green Tipped and White in the picnic 
size. Center cuts are in light supply with 
some and some price advances are re- 
ported. 


APPLESAUCE — The movement of 
canned applesauce has been quite heavy 
in recent months but canners are un- 
happy over the prices received. Stocks 
have been cut down materially, encour- 
aging some to suggest that the time 
seems ripe to boost the price on featured 
lines by 10 cents or 15 cents a dozen on 
No. 303s. 


FRUIT COCKTAIL—Several canners 
have announced their intention of ad- 
vancing prices on fruit cocktail, offering 
to accept business at present prices pro- 
viding shipments can be made not later 
than February 28. The new list of one 
prominent concern is as follows: Fancy 
in extra heavy syrup: 48/8 oz., $1.22%; 
24/303, $2.12144; 24/2%. $3.25 and 6/10, 
$12.20. Fancy in heavy syrup: 48/8 oz., 
$1.20; 24/303, $2.07%2; and 6/10, $11.90. 
Choice in heavy syrup; 48/8 oz., $1.1714; 
24/303, $2.05; 24/%, $3.20, and 6/10, 
$11.60. 


CITRUS — Orange juice and other 
orange products offered in glass or tin 
are stiffening in price, owing to the cold 
weather in Florida and the light crop in 
California. The California crop is rated 
as about 60 per cent of average and the 
smallest in 30 years. 


SALMON—The manner in which can- 
ned salmon has come to the fore of late 
in sales is the talk of the trade. Move- 
ment in recent weeks has been quite out 
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of line with the predictions made of a 
pre-Lenten letdown in sales, and a very 
close cleanup of almost all items in the 
list seems in sight. Alaska red talls are 
moving off at $33.00, with some featured 
brands priced at $34.00. 


RIO GRANDE VALLEY REPORT 
February 15, 1958 


The cold front which blanketed a large 
portion of the United States with snow 
and ice, dipped into our Rio Grande Val- 
ley on the night of February 12 and 
morning of February 13. Temperatures 
as low as 27 degrees were recorded in 
some areas. A slow drizzling rain pre- 
ceded the cold front by about twelve 
hours and was probably the reason most 
crops were spared from severe damage. 
Freezing temperatures were recorded in 
the Western part of the Valley; however, 
these low readings did not remain for 
more than two or three hours. Apparent- 
ly most vegetable crops escaped with 
only minor damage. 


Field reports indicate nearly all late 
planted tomato fields escaped with little 
or no damage. In the Western half of 
the Valley, the damage was heavy in 
early planted tomatoes, some of which 
were already in bloom. Some fields may 
be totally lost. Supplies of plants are 
ample, and transplanting will probably 
bring overall final acreage close to the 
original planted total which has been 
generally estimated at 35,000 acres, 
which approximates the past 5 year 
average. 


Blackeyed peas which we planted in 
early February were not damaged, and 
we hope to have production from this 
acreage in mid-April. Cream Peas can- 
not stand as much cold weather as black- 
eyes and for this reason we have not 
planted any cream pea acreage so far 
this year. First cream pea planting will 
be made within the next ten days, with 
additional blackeyes and purple hull 
peas. 
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STOCKS AND SHIPMENTS 
Compiled by NCA Division of Statistics 
CANNED APPLES 


1956-57 1957-58 

(Basis 6/10s) 
Carryover, Sept. 697,673 963,301 
Supply 4,290,264 4,480,581 
Shipments during Jan......... 476,986 292,532 
Shipments to Feb. 1............ 1,827,774 1,541,111 

CANNED APPLE SAUCE 
1956-57 1957-58 


(Actual Cases) 
Carryover, Sept. 1,124,446 
1 


Supply » 15,445,825 15,831,238 
Shipments during Jan....... 1,210,167 1,392,010 
Shipments to Feb. 1............ 6,055,343 6,640,112 


PACKS OF FRESH FIELD PEAS 


1956 1957 
Purple Hull Peas 192,645 249,323 
Field Peas ......... 172,948 314,588» 
Crowder Peas ... 143,246 160,914 
Cream Peas 91,162 152,811 


CANNED PEAR PACK 


The 1957 pack of Canned Pears totaled 
10,772,094 actual cases compared with 
the 1956 pack of 11,117,064 cases, accord- 
ing to a revised report by the National 
Canners Association Division of Sta- 
tistics. 


On the basis of standard cases of 
24/%’s the 1957 pack amounted to 
8,568,020 cases as compared with 8,881, 
358 cases in 1956. 


State 195 1957 
(Actual aay (Basis 24/14) 


5,922,788 4,762,398 
470,455 410.649 


P.L. 480 PURCHASE GRANTS 


LEMON JUICE—The U. S. Depart- 
ment of Agriculture has announced is- 
suance of an authorization to the United 
“Kingdom to finance purchase of up to 
$150,000 worth of lemon juice from U.S. 
suppliers under Title I of Public Law 
480. The authorization provides for pur- 
chase of approximately 215,000 gallons 
(equivalent single strength) of concen- 
trated or single strength lemon juice in 
cans, barrels or kegs. Canned single 
strength juice must be U. S. Grade A or 
better as defined in effective U. S. Stand- 
ards for Grades of Lemon Juice. Other 
lemon juice must meet the quality and 
packaging requirements specified in con- 
tracts between importers and suppliers. 
Delivery will be to importer f.a.s. U. S. 
ports. Shipment from U. S. ports may 
be made between Feb. 20 and Nov. 30, 
1958. 


Inquiries concerning purchasers should 
be addressed to: The United Kinkdom 
Board of Trade, Import Licensing 
Branch, Whitehall, London, S. W. 1. 
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CANNED FRUITS —The U. S. De- 
partment of Agriculture has announced 
authorization to Iceland to finance pur- 
chase of $100,000 worth of canned fruit 
from U. S. suppliers under Title I of 
Public Law 480. The authorization pro- 
vides for purchase of about 425 metric 
tons of canned peaches, pears, fruit 
cocktail (mixed fruits and fruit salad) 
and cranberries, which must have been 
processed from fruit grown in the con- 
tinental United States. Sales contracts 
between suppliers and importers made 
between Feb., 20 and May 31, 1958 will 
be eligible for financing. Delivery will 
be to importer f.a.s. U. S. ports. Ship- 
ment from U. S. ports may be made be- 
tween Feb. 20 and June 30, 1958. Addi- 
tional information may be obtained from 
the Embassy of Iceland, 1906 23rd 
Street N.W., Washington, D. C. (Tele- 
phone: COlumbia 5-6653). 


USDA ISSUES 
VEGETABLE ACREAGE GUIDES 


Acreage-marketing guides for 1958- 
crop summer and fall vegetable for fresh 
use, summer melons, sweetpotatoes, and 
vegetables for processing were issued 
January 30 by the U. S. Department of 
Agriculture. 


Reductions of 1 percent in total acre- 
age for fresh summer vegetables, 4 per- 
cent for fresh fall vegetables, 2 percent 
for summer mellons, and 5 percent for 
vegetables for commercial processing 
were recommended. The guide for sweet- 
potatoes is a total planted acreage equal 
to 1957. 


The guides are part of an annual series. 
Guides for winter and spring vegetables 
were announced by USDA in August and 
November 1957. Issued seasonally prior 
to planting time, the guides are designed 
to assist vegetable growers in planning 
production. Action by growers’ on 
USDA’s recommended acreage is vol- 
untary. 


USDA said that if production is in line 
with the guides for 1958 and if market- 
ings follow a normal time pattern for 
the season, supplies should be in balance 
with needs at a continuing high level of 
consumer demand. 


The 1958 guides for 16 fresh summer 
vegetables total 479,800 acres to be 
planted (compared with 485,900 acres 
planted in 1957); for 14 fall vegetables 
the guides total 273,900 acres to be 
planted (compared with 285,400 acres in 
1957); for 2 summer melon crops the 
guides total 444,200 acres to be planted 
(compared with 455,350 acres in 1957); 
and for sweet potatoes the guide is 291,- 
500 acres to be planted. 


The guides for nine vegetables for 
commercial processing total 1,636,000 
acres to be planted (compared with 
1,714,000 acres planted in 1957). 


THE CANNING TRADE 


Detailed reports, “1958 Acreage-Mar. 
keting Guides, Summer and Fall Vege. 
tables for Fresh Market, Summer Mel- 
ons, and Sweetpotatoes,” and “1958 
Acreage - Marketing Guides, Vegetables 
for Commercial Processing” will be avail- 
able for distribution through the State 
Agricultural Extension Services at an 
early date. 


Specific Acreage Recommendations for 
Vegetables for Commercial Processing 
(Percentage change in 1958 Planted 
Acreage Compared with 1957) are: Lima 
Beans, plus 5%; Snap Beans, Minus 5%; 
Beets, No change; Cabbage for Kraut, 
plus 5%; Sweet Corn, minus 5%; Cucum- 
bers for Pickles, No change; Green Peas, 
minus 10%; Spinach, minus 10%; To- 
matoes, No change. 


FREEZING POINTS OF FRUITS 
AND VEGETABLES 


Temperatures at which freezing begins 
for the major fruits, vegetables and nuts, 
any many kinds of florist stocks, are re- 
ported in a research report issued in 
January by the U. S. Department of 
Agriculture. These values will be help- 
ful to growers, shippers, and other han- 
dlers of the commodities as a guide to 
refrigeration practices and as an indi- 
cation of when damage might occur by 
natural low temperatures. 


In general, the tabulations show that 
most fruits freeze at temperatures of 
27 to 30 degrees F. and most vegetables 
at 29 to 31 degrees. However, there were 
numerous and notable exceptions; dates, 
for example, do not freeze until the tem- 
perature is around zero. 


Users of the information are cautioned 
by researchers for the Agricultural Mar- 
keting Service, who prepared the report, 
that the figures refer only to the freez- 
ing points, and do not necessarily indi- 
cate the safe levels of temperature for 
refrigerated commodities. Green toma- 
toes, for example, which freeze at about 
31 degrees, are affected by “chilling in- 
jury” when stored at temperatures much 
higher than that, and when so injured 
they fail to ripen properly. 


The report, prepared by the Biological 
Sciences Branch of AMS, supersedes and 
brings up to date a previous publication. 
A free copy of the new publication, 
“Freezing Points of Fruits, Vegetables, 
and Florist Stocks,” Marketing Research 
Report No. 196, may be obtained from 
the Office of Information, U. S. Depart- 
ment of Agriculture, Washington 25, 
D. C. 


Hawaiian Pineapple Co.— James E. 
McCormick, treasurer of the Dole Ha- 
waiian Pineapple Co., operating in both 
the Hawaiian Islands and on the main- 
land, has been elected a vice-president of 
the firm, and Willard B. Gorsuch, assist- 
ant treasurer, has been elected controller. 
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